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MES LR 100g &= % DV i E R o R 100g & %DV
HEAEZE A-1U (V) 22 0 277 28
Y B1 - Bk (mg) 0.9 58 1.7 83
HebEE B2 - EE (mg) 51 1.7 83

44 R B3 - MR (mg) - 8 70
44K B6 (mg) ; 19
HHER C(mg) 10
#ERE-IU (V) . 4
IH & (mcg) 94
HER K(meg) 59
2 (mg) : 8
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Wheat Bread vs. Soy Bread
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KB AL vs. K G THE
Soy Bread Crust vs. Soy Bread Crumb
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HHE KEEAESEe/fh REE l’é%mg/ﬁ}

IR I 17 2

B E 1/2 M 11 50
e H’J% 5 1/2 #f 9 40
BRI HE G 1/2 M 14 78
a2y N~ 1/4 #£ 15 78
AL A DA 1 4 7 10
N EPNR i1 1/4 ¥F 12 42
=S DN i1 1/4 # 8 33
(NP NEE i 1/4 # 11 50
NGA N 2k 1/2 # 11 9
ARG B ERR 1/3 #F 23 53
T REHAEHA 1/4 #f 11 33
F1 D1 1/2 #& 16 53

S8 1/2 ¥ 10 25
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HH(%,13%m.b.)

Protein (%, 13% m.b.)
37.6

36.9

36.3 36.3

AVG 36.2

1-1336.

2008 2009 2010 2011 2012

NV



KT (%, 13%m.b.)

Oil (%, 13% m.b.)
17.6 17.7

16.7 AVG 16.7
11916,

15.9

2008 2009 2010 2011 2012




1 %E(%,d.m.b.)

Fiber (%, d.m.b.)

5.2

5.7 6 5.7
—AVG 5.6%
1-1515.6%

2008 2009 2010 2011




MG R E=h KT HE

/N 5.48 0.56 3.64
J6 77 X -1 5.09 0.53 3.64
KA 4.89 0.52 3.76
S 5.20 0.54 3.98
H S i [X S 4.58 0.53 3.77
K 4.46 0.50 3.67
S /NIFRF. <13.0 G/100%; “FFp+: 13.1-21.0 G/1005; KA. 21 G/M10058 (AEE H732)
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ISy i Increase in acidity and decrease in pH

_ Decrease phospholipid content

Changes in isoflavone forms

_ Degraded of total free sugar |
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